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Ray’s Polish Fire Hot Sauce! 


This month, we're featuring a In 1995, he discovered ume (Thanks, Ray!) 
"hot" product in our co-op: plum vinegar, began adding it to 
Ray's Polish Fire. The bottles his recipe, and Polish Fire was 
line the YFC shelves like fiery, officially born. 

slender, soldiers, bearing a 
photo of their maker, and 
holding the distinct flavor of 
uncompromised, organic heat 
which can only be found in 
Ray's Polish Fire. 


—By Jen Eastridge 


The "burning the hell out of me" 
question still loomed. | can take 
my fair share of heat, but | like to 
have my throat intact afterwards. 
Fortunately, so does Ray. His goal 
for Polish Fire was to create a 
sauce that |. has as much flavor as 
it does heat, and 2. doesn't burn 
going down. He also insists on 
using quality, organic ingredients, 
of which there are exactly ten in 
Polish Fire (half are liquids and half 
are dried spices). Ray believes that 
Polish Fire wouldn't taste as good 
if he used commercial ingredients 


Two questions came to mind 
when | first saw Polish Fire: 
I."Is hot sauce a Polish thing?" 
and "Is this going to burn the 
hell out of me (it does have the 
word ‘fire’ in its name after 


January Vendor of 


all)?" To answer these ques- the Month in his product. This flavorful point 
tions, one only has to do a comes through clearly in his use of 
little tasty homework. When Ray and his wife, Viki, premium organic shoyu, as well as 
Thaniduliy one doesn't have to began bottling and sharing it organic lemon juice, organic apple 
. . ‘ A with friends and family, word cider vinegar, and organic molas- 
be Polish to enjoy this exqui- - ; ‘ 
spread quickly along with de- ses, all procured through his co-op 


site sauce. Ray Weglarz did 
have a deeply-rooted Polish- 
American upbringing watching 
his mother, Virginia, share 
nourishing meals with friends 
and family, even when times 
were tough. Her devotion to 
sharing food and flavor with 
others spilled over to Ray. 
When he came to Ann Arbor 
for college in 1974, Ray began 


You won't be disappointed. 
experimenting with food. After NOTE: Kalamazoo People's Food 
“having his mind blown" by : P 


A Co-op suggests combining Ray's 
eels BE A Polish Fire with hummus. Other 
e e A : PFC fans have submitted recipes 
ii piraton) he decided tot to the website PolishFire.com 
his hand at hot sauce. He con- ree : : 


tinued his flavorful work and such as Polish Fire Cheesecake and 
Toasted Polish Fire Pumpkin 


never wavered in his determi- : x Seed 
nation to use quality, organic | February only: Ray’s Polish Secs: 
ingredients. Fire on sale for $5.49 bottle 


mand. They began making Polish (Keweenaw), Eden Foods and 
Fire in the kitchen of their local Frontier. 

food coop (the U.P.'s Ke- 
weenaw Co-op in Hitchcock, 
Michigan) where Ray had been a 
member for over 30 years. He 
is such a fan of the cooperative 
spirit that, beyond sales to fam- 
ily and friends, he markets al- 
most exclusively to coops. 


Some may consider the price of 
Ray's PF a little intimidating, but 
don't be shy. This bottle is going 
to last a while and it's well worth 
the investment. So, if you have any 
lingering doubts, make your way 
down to YFC and see for yourself. 
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As our Co-op has done for 
the past 36 years, we are 
expanding. As new space 
has become available in the 
Mill Works building, we 
have gradually taken over 
more and more of the 
space. Now, we're doing it 
by leaps and bounds. 


Moving here in 1984 with 
1,400 square feet, YFC 
grew slowly in sales— 
sometimes barely making it. 
Though just around the 
corner from the business 
district of Depot Town, 
YFC is on a darker, less 
busy street, and it was diffi- 
cult to be noticed. But over 
the years, we not only sur- 
vived, but have flourished in 
our antique building with its 
quaint, cute appeal! 


In 1989, we gained one 
more storefront, enlarging 
our kitchen, backroom and 
office into the additional 
600 sf. We added the River 
Street Bakery in 2005, 
which gave us a further 600 
sf. Then in 2007, a new 
office at 308 River Street... 
we couldn’t believe how 
nice it was to not have all 


YES, we are expanding! 


of the office staff sharing 
one computer! 


Over the summer of 2010, 
we moved our business 
offices to an upstairs space, 
allowing work stations for 7 
or 8 people to be in use at 
the same time! 


Now, another 700 sf in the 
Mill Works building is avail- 
able to us, so we are grow- 
ing the bakery and deli 
kitchen into it. The new 
space will also 


ated a void and a space 
where all of the metal gro- 
cery shelving was placed; 
the staff worked hard on 
the day after New Year’s 
taking it all down, having 
the floor repaired, and then 
resetting and reshelving all 
of the products afterwards. 


The beautiful space created 
behind the check-out 
counter with the view to 
the back yard, will eventu- 


allow for an eS 
expanded area t f f T S + FNE 
to sit down PERT -- Hii 


and enjoy deli- fy ¢ ¢ F 
cious home- il hed u Fos 


_ 
made food, 


connect to Wireless Ypsi, 
and visit with other co- 
opers; where welcoming 
arches in the brick walls 
will allow customers to 
view the wood-fired brick 
oven and purchase their 
breads, sweets and deli 
items directly from the 
bakery counter! 


The store itself is under 
vast renovations. When the 
upright three-door freezer 
died late in 2010, it cre- 
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ally be the location of the 
produce cooler. Where the 
produce cooler is now will 
be the location of a new 5- 
door freezer: larger and 
more energy- and space- 
efficient. 


Well, that’s enough details 
for now. It’s a work in 
progress and the design will 
continue to evolve as we 
organize the space as effi- 
ciently as we can! 


—Corinne 


Fair Trade Flowers & Roses 


No workers 
were 
harmed in 


the growing 


of these 


flowers. 


Find Fair Trade flowers here at the Co- 
op in February and as often as we can 
carry them! 


Fair Trade flower workers receive 
fair wages and benefits. In an indus- 
try where women often face dis- 
crimination, Fair Trade farms en- 
courage women workers to pursue 
leadership roles, and also receive 
paid maternity leave and a guarantee 
of their job upon their return. Fair 
Trade flowers are grown without 
harsh pesticides and growers use 
agricultural techniques that promote 
a healthy environment. 
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Depot Town Chili Cook- | February Sales on 
Off and Chili Day Ride l Bulk Items! 


Enjoy the Food Co-op’s entry: j Thompson Raisins, 


out laundry, darning socks, edi- 
“It’s Like Homemade Chili!” l Organic 


ble landscaping, bicycle commut- PARR 


Garbanzo Beans 
Saturday Feb 26, 4pm l (chickpeas), Organic $1.65/Ib 
New Member Orientation | Thick Rolled Oats, 
Monday Feb 7, 7:00-8:00pm “Get to Know Your Co-op!” | Organic aael 
with Lisa and Mary. If you 


ing, and more skills for a low- 
energy future. 


Thursday Feb 3, 7:30pm 
Film: The Garden 
Part of our Sustainability Film 


Series here at YFC. From the , B Flax Seed 
ashes of the LA riots arose a Solar Ypsi Update oo 


rar missed it on 2/10, here’s a sec- , Organic $1.65/Ib 
lush 14 acre community garden, an aoa ies pa ond opportunity to Go Co-op! | Almonds (now in 
the largest of its kind in the details of the solar installations : bulbin) $4.95/Ib 


at YFC and upcoming plans for 
Saturday March 12, 6pm 


l 

Westwind Mill Local Din- | 
Thursday Feb 10, 6pm ner!! | 
New Member Orientation In honor of the Mill’s 175th l 


“Get to Know Your Co-op!” year, Westwind will host an 
1836 meal by candlelight. $15 


each, limit 30 people. Make l 


Red Lentils, Organic $1.65/Ib 


Solar Ypsi. 


the garden. If everyone told 


you to give up, would you? 


Saturday Feb 5, I 0am-4pm 
Winter Re-Skilling Fair at 


the Rudolf Steiner High School, with Lisa Bashert and Mary 


l 
l 
l 
l 
l 
l 
l 
l 
l 
l USA. Then bulldozers threaten 
l 
l 
l 
l 
l 
l 
l 
l 
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2230 Pontiac Trail, Ann Arbor. 
Learn sustainable skills from 
friends and neighbors, like mak- 
ing dry cocoa mixes, hanging 


ee e e a 


Helmic. Especially recom- 
mended for new members, but 
open to all. Discover YFC se- 
crets you never dreamed of! 


your own reservations; we will | 
carpool from the Co-op to the | 


historic mill. 
| Bees 


E YA Local Sweets for your Sweetie 


Mindo Chocolate Makers is located in 
Dexter, MI. Though not Fair-Trade 
certified, Barbara Wilson & Jose Meza 
(Joe) employ farmers who grow the 
tastiest Nacional/ ’criollo” variety of 
cacao, and buy their cacao at compara- 


ble or better prices than Fair Trade. The 


cacao growers 


- WOE became certified 
MI NDO organic a year 
ago. Cacao proc- 


Chocotate Makers 


essing is done in 
Mindo, Ecuador, 
including the fermentation, drying, 

roasting and winnowing of the cacao. In 


2009, Mindo began importing cacao to plier With d 
Michigan where it is made into their SPE an 

distinctive 
handmade fine chocolates. 

flavors from 
Criollo is Ecuador’s premium cocoa single origin, 
bean, usually mixed with lower quality carefully 
beans. Mindo is 100% criollo for the grown theo- 


finest and most delicious organic choco- 


late money can buy. 


Also, don’t miss the delectable truffles 
and other delights made by Sweet 
Gems in Ann Arbor, Michigan. Chief 
Executive Chocolatier Nancy Biehn 
creates her marvels out of Morgan & 
York on Packard Road. With a passion 
for great food and a love for chocolate, 
she has combined self-determination 
with technical training to create sweet 
gems of fine confection made by hand 
in small batches just for you. 


Sweet Gems uses only chocolate pro- 
duced by the finest manufacturers from 
around the 


broma cacao. 
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x FOREVER, 


Sustainable Sally asks: 


Special Thanks to: Forgot your bag again? Don’t despair! 


Jen Eastridge, Summer Boone, 
and all our coorinators, 
volunteers and members 


New at the Ypsi Food Co-op—The Reusable 
Bag Lending Library! Ask at the check-out 


counter if you’d like to borrow a reusable bag. 


Thank you! 


Printer 
Standard Printing, Ypsilanti, MI 
Printed on 100% recycled paper 


Just bring it back the next time you visit the 
Food Co-op. (And yes, Sally sez, we’ll accept 


from the French Paper Company your excess bags for the Lending Library!) 
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Goodbye to Pete & Emma, Hello to Jen! 


All good things must come to an 
end and so it is, with even the most 
beloved Co-op coordinators. At 
the end of February, Pete Fremuth 


and Emma Goodman are leaving to 


go traveling, camping, visiting family 
and otherwise taking to the road to 


find America. They plan to visit Big 
Bend, the 7th largest US National 
Park in Texas. Emma and Pete 
promise to send us pictures of 
their travels on the road wearing 
fashionable Ypsi Food Co-op ap- 
parel! 


Jen Whaley is taking over Pete’s 
former position as Produce Man- 
ager. Fun Facts about Jen: her fa- 
vorite vegetable is the tomato, her 
son Rylan is age 3, she has experi- 
ence in Farmers’ Markets, her fam- 
ily is returning to SE Michigan, and 
Union Street Soapworks is the 
family business. 


Check out her website at: http:// 
unionstreetsoapworks.com. 


Welcome Jen! 


New Produce Manager, Jen 
Whaley (right); Pete and Emma, 
departing coordinators (left) 


a ee ee a a ee ee ee a 


